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ever-tail cake: It’s the time-honored bette 


“Finally, at long last, someone wants 


a recipe I clipped and can find!” wrote 
Virginia C. Johnson of Golts, Md. 

That made me chuckle, for I’m as 
guilty as the rest of you who cut out 
recipes with good intentions of trying 
them, only to have them disappear from 
sight and mind in some pile of papers or 
catch-all drawer. 

When Jaki Kupchick of Orlando, Fla., 
asked for the never-fail cake recipe, 
Johnson knew just where her copy was. 

“IT made that cake so many times, 
people thought I had originated it, but I 
didn’t. I cut it from the Journal, possibly 
in 1960. (There is a partial ad for a 9x12 
rug underlay priced at $4.50 on the re- 
verse side of my copy!)” 

Worn and aged as my copy is, I can 
still see that it was submitted by Mrs. 
Alden S. Hopkins Jr., Clover Leaf 
Farms, Lewes. 

It has been reprinted at least once to 
my knowledge, but wherever she is, my 
thanks go out to Mrs. Hopkins, who 
made it possible for me, a harried 
mother of little ones, to bake a cake 
when needed. 

“T made it for birthday cakes in layers 


so that I could put one layer in the 


freezer, as two of our girls were born 
two days apart and we didn’t need two 
whole cakes. 

“T made it in a sheet cake and painted 
{it] with the American flag for the 
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Fourth of July,’ Johnson went on. 

“When the girls were little, we always 
had a birthday party for the country to 
explain why we celebrated the Fourth.” 

Eight readers responded to this re- 
quest, with two sets of quantities for 
similar ingredients. 

Because they do differ significantly, I 
shall include both versions, with one set 
of directions. 

Many thanks to Dot Callaway of Mil- 
ford, Jeannette McCrea of Laurel, Vir- 
ginia Sammons of Georgetown, Marga- 
ret Davis of New Castle, Pearl Todd of 
Newark, and Shirley Dukes and Eunice 
Conner, both of Wilmington, and espe- 
cially to Virginia Johnson for hearing 
her story. 


Never-fail cake 

Version I: 

4 eggs 

2 cups sugar 

1 cup hot milk 
Ye cup (1 stick) butter 

2 cups all purpose flour, sifted 
1 teaspoon baking powder 
Pinch of salt 
1 teaspoon vanilla 


Version II: 

1 cup shortening 

2 cups sugar 

3 eggs 

1 cup milk 

3 cups flour, sifted before measuring 

1 teaspoon cream of tartar 

Ys teaspoon baking soda 

Ye teaspoon salt 

1 teaspoon flavoring (vanilla, lemon, 
almond or orange extract) 

Method: Combine the sugar with one 
egg at a time, beating well. (If using 
version II, beat the shortening into the 
sugar first, until light and fluffy.) Melt 
the butter in the milk and add alter- 
nately with the sifted dry ingredients. 
Blend in the flavoring of your choice. 
Beat well. Turn into an ungreased tube 
pan (some prefer to grease and flour the 
pan). Smooth the top evenly. Set oven 
temperature between 325 and 350 de- 
grees. When heated, bake the cake for 
50 to 60 minutes. 


RECIPES WANTED 


SPECIAL CAKE: Mary Green of 
Wilmington is looking for a flour- 
less chocolate cake recipe. 


BROWNIE WOES: Ruth Collis, 
also of Wilmington, lost her recipe 
for chocoladamias, a brownie 
made with white chocolate and 
macadamia nuts. She recalls that 
they are baked in a small pan 
lined with greased waxed paper. 


if you're looking for a recipe, or 
want to send one in answer to a 
request, address mail to free-lance _ 
writer Nancy Coale Zippe at: What's — 
Cooking, 4622 Bailey Drive, Wilming- _ 
fon 19808. Include your name, ad-_ 


dress and telephone number. No 
telephone calls, please. Recipes 
printed in the column are not ee 
by The Nowe Jeune 


This is a sponge-type cake. Turn the 
pan upside down and cool on a rack; 
then loosen the edges gently with a 
knife and remove from pan. If using a 
springform pan, release the sides of the 
pan from the cake immediately upon 
removal from the oven. Cool cake right 
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ter batter 


side up on a rack. 

Variations: Jeanette McCrea likes to 
add a cup or two of ground pecans to 
the batter. Others suggested powdered 
sugar or icing on the finished product. 
Virginia Johnson prefers to bake her 
cake in two well-greased and floured 
round cake pans at 350 degrees for 
about 30 minutes. 


Fluffy white icing 
1 egg white 
¥, cup granulated sugar 
Ys teaspoon cream of tartar 
1 teaspoon vanilla 
Y, cup boiling water 
Coconut, if desired 


Beat together the egg white, sugar, | 
cream of tartar, and vanilla. Then add 
the boiling water and continue beating 
until fluffy. Ice the cooled cake. Pat 
coconut onto the sides and top. 


Very good chocolate icing 
Pearl Todd prefers a chocolate icing. 
2 cups powdered sugar 
2 heaping tablespoons baking cocoa 
Lump of butter, about 2 tablespoons 
Hot coffee 


Combine the sugar and cocoa, and 
cream in the butter. Add the hot coffee 
gradually, stirring continuously, until 
you reach a good spreading consistency. 


